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Finland = Iceland = Norway = Denmark = Sweden

NORDIC WEEKEND BRUNCH

T EBEXRREFE

e

[

FRESHLY BAKED SOURDOUGH # & IR & &5 &
Salted Butter & Dill Cream Cheese Spread B4 MR I E S E S L8

APPETISERS A 3

(Choose 3 BEE=3)

ARCTIC PRAWNS & CRAB TARTARE &
b 8 B iR K & B fth fth
Avocado, Tomato Mayonnaise & Spinach Salad
FHR - BNESERERDE

HOKKAIDO SEA SCALLOP CEVICHE
BEEILBERT
Smoked Trout Roe, Marinated Cucumber & Rhubarb Juice
FEERga T - BESNRAET

HEIRLOOM TOMATO & BURRATA SALAD #
EEEMABHUEZLDNR
Balsamic Vinegar & Extra Virgin Olive Oil
BARF BB R 45 4R 4D ¥R 318

CLASSIC CAESAR SALAD
R R e
Crispy Bacon, Croutons, Parmesan Cheese & Caesar Dressing
ERERN-EER -EFEZ T RIHE

CHEF’'S SUMMER VEGETABLE SALAD #
EEfEEE BB XD E
Avocado, French Beans, Cherry Tomatoes, Cucumber,
Mixed Greens & Dijon Vinaigrette
THR ZET - EEM - FRN -MEKRFTFRMBET

TO SHARE it ik # =

TRADITIONAL DILL-CURED SALMON &
BFEHRIBEMM=ZXA
Shaved Fennel, Mustard & Dill Sauce
BER - FRKRIESE

THREE KINDS OF MARINATED BALTIC HERRINGS &
REMNBEER=ZEZR
Fingerling Potatoes with Dill
FREEFRIE

ROASTED BEEF PASTRAMI "'TONNATO’
BERETAEEEARE

PORK PATE EN CROUTE
= I BR R 5 B B
Pickled Vegetables & Dijon Mustard
MERERBHITRE

BLACK TRUFFLE SCRAMBLED EGGS #
BEMBBNE
Toasted Sourdough
HBEESS T

MINI CHEESE PLATTER
WRARZ + BB
Camembert, Parmesan & Smoked Cheddar Cheese
EXHZT - BEEEZTRERHEITZ L

NORDIC SEAFOOD PLATTER (FOR 2-3 PERSONS)
It EHEHB(RWE=UR)
Atlantic Lobster (Half), North Sea Brown Crab (Half), Smoked Arctic Shrimps,
Blue Mussels & Baby Clams with Roasted Garlic Aioli & Raspberry Mignonette
ABEFREBR(FE) L EHEEE (¥&) EEIBR ES5OREREEFEEZERBERATARE R

‘% Signature 1B h# %%

+HK$418

@ Vegetarian E 3



SOUP %

CREAMY ROASTED CAULIFLOWER SOUP I i S TEE B 2
Saffron & White Truffle Oil T AL 16 & B #2 B2 1

MAIN COURSE * %
(Choose one 32 — )

*PAN-FRIED COLD-SMOKED SALMON FILLET &
BRISE=XAW
Tarragon Potatoes & Morel Mushroom Sauce B & B 7 & ¥ Mt & & &5 15

*HOMEMADE FINNISH PORK & BEEF MEATBALLS %
BERESHEAR
Creamy Cognac Sauce & Crushed Lingonberries R ETEB&E R HiEFS

*GREEN ASPARAGUS & WILD MUSHROOM RISOTTO #
FEEARFLEERE B KRFAIE R
Black Truffle Mascarpone Cheese 2MBEEH £ =2 £

*HAWAIIAN SALAMI PIZZA
B R R ERES
Salami, Smoked Ham, Pineapple, Mozzarella Cheese & Tomato Sauce P % £ 5 EIE N K E - KFE L REME

ROASTED HALF FREE-RANGE SPRING CHICKEN
IR ESRH# (8)
Garden Vegetables, Rosemary & Brown Butter Sauce EE 5 ks F RE R EL 4 Mt

GRILLED US PRIME RIB-EYE STEAK
BIE X B TE R AR

Celeriac & Potato Purée with Green Peppercorn Sauce 7 ¥ 1R & & g 5 8 # i+

*Available for children’s main course selection 7] fft /N E #1259 F 52

ALL YOU CAN ENJOY DESSERTS

T e i#m

CHOCOLATE FOUNTAIN & & /118 R

Fresh Strawberries, Cantaloupe Melon, Honeydew Melon & Marshmallow
ML ZRA REN-ZENRRBIERE

BRUNO PANCAKE STATION it Bt BT & Ik %
Unlimited DIY Pancakes 1 & B % B &
Toppings B2 #}

An array of sauce selection of Homemade Nordic Berry Jams, Chocolate, Caramel, Fresh Vanilla & Strawberry Jam, Fresh Berries, Various Sprinkles & Whipped Cream
BERULBHERE AT H AR -ERERTZEBUEFTETEE RIHEES EREBRRRER

MOVENPICK ICE-CREAM | MOVENPICK & #%
Madagascan Bourbon Vanilla | Blueberry Cheesecake
FENMMMESERZ | E52LER

Hks 398 adults A | Hks 238 child /1 i | Aged 4-11%

2 HOURS FREE-FLOW 2 /)\BS$E R4S EX

Non-alcoholic Beverages &&E %5 Selected Beer #5i&1%H Select Wine & Prosecco #EiEHEHBERREA
+HK$48 +HK$158 +HK$200

= Signature B8 @ Vegetarian £

Available on Saturdays, Sundays & public holidays from 11:30am to 2:30pm REH/ N -BERARRBRE LF 1300 ETF 2B 30D HE
Subject to a 10% service charge 5 Wg B in — AR 75 &



